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APPROXIMATE 

TIME TO TEACH 
 

1 ½ hours (39 slides) 
Depending on the activities you choose to do, the lesson may take longer. 
 

MATERIALS 
NEEDED 

Seafood storage guide handout. 

For the freezing fish demonstration, you will need freezer wrap or freezer 
containers. 

If filleting a trout or other fish, you will need a boning knife and cutting 
board. A fillet board is convenient if you have access to one. You could then 
use the trout you fillet for fish tacos. 

Ingredients and directions for the recipes you plan to demonstrate. 

Ingredients and directions for the Fish Tacos and Mango Salsa. 

 
GOALS Participants will learn how to select, buy, handle, store, and cook seafood. 

 
OBJECTIVES Participants will increase their knowledge of the following: 

 How to select seafood products; 

 How much seafood to buy; 

 How to store seafood properly; and  

 How to cook seafood items. 
 

ACTIVITIES Purchase several samples of fresh or frozen seafood from a local 
supermarket. Inspect the seafood products for freshness. Evaluate the quality 
of the seafood product. 

Cook the seafood product for sampling, using the Fish Tacos and Mango 
Salsa recipes. (See activity: Making Fish Tacos and Mango Salsa) 

Demonstrate how to properly wrap fish for freezing.  (See activity: Freezing 
and Wrapping Seafood) 

Make Foiled Fish in a Flash (See activity: Making Foiled Fish in a Flash). 
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OPTIONAL ACTIVITIES Share copies of the seafood storage guide handout. 

Share copies of the Eat Seafood Twice a Week – 10 tips 

Share copies of “Seafood Safety: What Consumers Need to Know.” 
Download brochure: 
http://www.deseagrant.org/sites/default/files/product-
docs/seafood_safety_brochure.pdf  

Tour a grocery store and check out the seafood counter.  
(See activity: How to Evaluate a Seafood Counter.) Record your results. 

Watch the newspapers for the seafood specials in season. 

Show how to fillet a fish. Instructions are included.  
(See activity: Butterfly Filleting: Trout) 

Show proper knives and forks to use when boning or cleaning your seafood. 

 

EVALUATION 
TOOLS 

Pretest:  Participants will complete the pretest before beginning lesson 4. A 
posttest will be given at the end of lesson 4. Changes in knowledge will be 
measured by comparing the results. Number the exams (pre- and posttest) so 
that the results can be matched. 
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